THE HOLIDAY TURKEY
Thaw meat in the refrigerator, allowing one to three days for complete thawing. If time is not allowed, immerse the bird in watertight wrapper in cold water; continue adding ice to avoid turkey reaching room temperature. Wash hands thoroughly before dressing the bird to minimize your chance of contamination from bacteria on hands. Stuff turkey just prior to roasting. Remember to remove liver and gizzards. The oven is usually set at 325°F. The safest method to determine when the turkey is cooked is to place a meat thermometer inside the thigh muscle (or the thickest part of breast). It should read 180-185°F for normal turkey. For stuffed turkey, place thermometer in the stuffing. The thermometer here should register at 165°F. After cooking, remove the stuffing. Do not allow the stuffing to cool inside the turkey. Refrigerate the turkey, gravy and stuffing after your meal. Room temperature is not sufficient.
The Oregon Poison Center wants to remind you that accidental poisonings often occur when the normal household routine is upset, as it usually is during the holidays. Take a few minutes to poison-proof your child's environment and prevent accidental poisonings.
